
 
 

 
  



	
	

	

	

 

 
 

 
  



	
	

	

	

Two Famous French Beef Breeds: the Charolaise 
and the Limousine 

	
France is the cradle of great bovine genetic diversity. 

34 cow breeds are currently used in France among which 13 are part of a genetic conservation 
program. 9 breeds are specifically selected for their meat. Most of those beef breeds derive from 
draught animals, which began to be selected for their muscular properties, maternal qualities and 
docility during the 19th century. 

Two beef breeds are dominant among the French cattle: the Charolaise and the Limousine. 

The Charolaise and the Limousine: French breeds whose qualities are registered in a “Herd 

Book” 

Both the Charolaise and Limousine breeds come from French regions known for their expansive 
pastures and grasslands. They have exceptional attributes regarding growth rate and meat 
properties. In France, several official signs of quality are linked to these breeds. Their capacity to 
grow and produce lean meat is key for the production premium meat products, and their docility and 
maternal qualities are essential for the facilitation of breeding in various types of farming. That’s why 
both can easily calve (more than 90% of all births are without complications) and take special care 
of their veal without need for intervention. 

Most of French breeds have a “Herd Book” in which animals are registered. Such is the case for the 
Charolaise and the Limousine. All of the properties and pedigrees of each registered animal are listed 
on a form within this sort of directory. The Herd Book allows people to choose the animals they want 
to use for reproduction depending on the traits they want to improve in their herd. These Herd Books 
were created in the 1920s but only became the heart of the selection program in the 50s. Breeders 
can decide to register their animals or not. A Herd book is administered by an association of breeders 
and registering your animals in the Herd Book requires annual on-farm inspections. This livestock 
follow-up aims at verifying that the animals comply with the breed characteristics as defined in the 
Herd Book and determining which animals could be valuable breeding animals. 



The Charolaise: Beef breed number one in France 
	

 
	

Charolaise cows 
	
	

A pure Charolaise cow is characterized by a spotless, uniformly white or sometimes cream coat 
and clear-colored and inward-curving horns. The Charolaise is particularly known for its rapid growth 
rate. Its name comes from the town of Charolles, in Burgundy, around which Charolaise cows were 
first bred. Selection of the Charolaise breed began in the 18th century when these cows started to 
expand in surrounding French regions. 

2300 breeders joined the Charolaise Herd Book created in 1920. With 1.5 million Charolaise cows 
currently bred in France, the Charolaise breed is the preferred domestic beef breed. It is also the first 
beef breed used in Europe. Use of the Charolaise for cross-breeds in France and abroad is a very 
common practice. 



The Limousine: a reddished-whitened-coated cow 
	

 
Limousines cows 

	

The Limousine is characterized by a uniform and bright reddish-whitened coat, a large size, a short 
head with inward-curving horns. The Limousine breed is named after the French Southwestern 
region it comes from: Limousin. It is particularly known for its high rate of return: more than 70% of 
a Limousine’s live weight is able to be sold. 

The Limousine Herd book was founded in 1886. 4,000 males and 14,000 females are registered every 
year. More than 1 million Limousines are currently bred in France. 



Beef Carcass 
From French Farms 

	

 
	
	
	

Beef Breed Mainly Charolaise – and Limousine. France origin 100%. 

Type JB (jeune bovin de moins de 24 mois “less than 24 months old”). 
Only young cows before 24 months old. 

Gender Male-Beef 

Slaughter Halal beef has been certified to have been processed in a prescribed 
manner in accordance with Muslim dietary laws. 

Average Weight 380 to 450 kg / cattle cut in 2 parts 

Grade U & R+ (European grade quality) 
Only Fresh – No frozen. 
Certified by an independent expert linked with the French Authorities. 

U is Very Good, R is Good, 
O is Fair 

P is Poor. 



Fresh Carcass – Air Cargo delivery 
From French Farms 

	
	
	
	

 
	

We are under discussion with specifics Air Cargo companies to have a 100% security of delivery. 
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The Butcher side 
Our butchers can support you 

	
	

Beef maturation is one of the most important steps 
for beef becoming a steak. Opinions differ which 
method of maturation is the best one to use. The 
objective is a premium French steak on your plate! 
	
During Dry Aging the beef is “hung” for maturation. 
This comprises a very traditional method. Beef 
nowadays is matured unwrapped at approx. 1-3°C 
and a humidity of   75- 
85%. In the 
meantime, Dry 
Aging is more 

elaborate than in the past. This consistency of temperature 
and humidity is a decisive factor in the maturation – 
alternately, it is ruined. A typical characteristic of “Dry Aging” 
is the loss of the moisture content of the meat. The flavor 
intensifies – also by the evaporation of water. A maturation 
time of 3 to 4 weeks is not uncommon here. The advantage of 
this method: The flavor of the beef continues to develop 
during maturation and increases in intensiveness. 
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Beef Carcass 
 

Carcass at the slaughterhouse in grade U and R+ 
	
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Half a carcass in vacuum pack with “Viande Bovine Française” and “Halal” labels. 

1) Option 1:  7 or 8 pieces in vacuum pack, without big bones (10% of the weight) expiration 
date 30 days. ½ carcass per box. 	

	

Grade	U	

Grade	R	+	
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2) Option 2:  Four (4) pieces per box without vacuum pack per box. ½ carcass per box,  
3) Option 3: Cuts per customer request. 
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Air Cargo delivery 

1) Cartons 
Box with for food airfreight +4 C° 
½ carcass of beef per box 

2) Carton size:  
118 cm x 98 cm x 65 cm 

 
 
 
 
 
 
 
 

3) Certifications 
a) Sanitary Certificate from French government 
b) Halal Certificate from « Mosque de Paris » 
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General Description and Offer 

 
Beef Breed Mainly Charolaise & very small percentage Limousine. France origin 100%. 
Gender Male & Female Beef 
Type Only young cows before 30 months old. 

Slaughter 
Halal beef has been certified to have been processed according to Muslim dietary 
laws & accompanied with the Halal Certificate from “Mosque de Paris” 

Average Weight 380 to 450 kg / cattle cut in 4 parts 

Grade 

U & R+  (European grade quality) 
Only Fresh – No frozen. 
Certified by an independent expert linked with the French Authorities. 
“U” is Very Good – “R” is Good – “O” is Fair – “P” is Poor. 

Cutting & Protection for air 
freight 

Carcass is in first step in 2 parts. 
Each 1/2  Carcass is cut in 7 parts and protected in a vacuum pack to ensure sanitary 
security and maintain the high level of quality. Available for 30 days. 
We put ½ carcass per box for airfreight. 
The cow is slaughtered maximum 72 hours before airfreight. 
We remove part of bones, 10% of the carcass weight. 

Average Weight / Carcass 
Shipped 

150 Carcass per week - average 382 - 450 kilo per carcass. (Average 420 kilo) 

Term of Contract Min 1 year and up to 5 years contracts 
Term of Contract for High Sales 
Volumes 

Minimum 4 months, renewable  

Quantities / Shipment 

For the First time Buyers from Excel we will go through the following schedule, 
otherwise we right away ship 60 Tons per shipment from the start:  

First week             5 Tons  
Second week         5 Tons 
Third week           10 Tons 
Forth week           10 Tons 

Fifth week till the end of contract     60 Tons  / week for shipments of 150 Carcass 

Shipments / Week We can ship up to 3 shipments per week with a special price  

Total Annual Quantity 8,000 Carcasses for one Buyer unless agreed and under special arrangements. 
We can accommodate more based on the buyer’s strength in his market. 

Annual Quantity Increase  20% annually for contracts more than one year.  

Price Prices offered s FOB Paris Airport  
(Price shall be CIF Final Destination). 

Prices Offered  Is for the total quantity of 8,000 carcasses through an annual contract.  
Prices shall be adjusted to reflect lower quantities purchased. 

 


